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Recipes for success 成功之道 
The International Culinary Institute (ICI) and its sister institutions, the Hotel and Tourism Institute (HTI) and 
the Chinese Culinary Institute (CCI), provide students with an array of fun and educational opportunities
國際廚藝學院及與其相輔相成的酒店及旅遊學院和中華廚藝學院，積極為學員提供各種學習機會，讓學員透過校內課程增長知識之餘，
更可與專家交流及參加特別活動和比賽，開拓視野
By ICI Editorial Team 國際廚藝學院編輯組
CLASS ACTS I 學院消息
Big on Japan
港日交流
CCI and ICI joined forces in April to 
sign a memorandum of understanding 
with the Hong Kong Japanese 
Restaurant Association, the Hong 
Kong Japanese Food and Cuisine 
Association and JETRO Hong Kong, 
aimed at further developing cultural 
and educational exchanges, as well 
as promoting authentic Japanese 
culinary culture and cuisine. Japanese 
chef Shinichi Ando, who was recently 
named Hong Kong’s fi rst Japanese 
Cuisine Goodwill Ambassador, 
performed a washoku demonstration 










The Young Chef Olympiad is the 
world’s largest showcase in which 
talented young chefs from around 
the world can compete on all levels, 
displaying their skills and techniques, 
dish-presentation prowess, 
taste and fl avour inspiration, and 
professionalism. The fourth staging 
of the international event took place 
in early 2018 in India, where Henry 
Lee Hon-fai, a fi rst-year student in 
ICI’s Diploma in European Cuisine, 
took home the Bronze Award amid 
stiff competition, with contestants 











Students from ICI’s Higher Diploma in International Theme Park and Event 
Management made a fi ve-day visit to Shanghai in March. The study trip included 
visits to the NBA Playzone, Shanghai Disney Resort, the Hans Christian Andersen-
themed Andersen Park and the Happy Valley amusement park so students could 
gain an understanding of the operation mode of different types of theme parks. 
The trip also helped students examine the important elements that need to be 







Austria not only produces diverse wines but also distinctive 
pastries, and ICI and HTI students were introduced to these 
delights in April by Austrian chef Peter Schmuck, who carried 
out a pastry demonstration, and wine specialist Ljubo Vuljaj, 
who prepared a detailed seminar and tasting of various 
vintages. Both instructors hail from the Landesberufsschule 







Ambrosia201809_ClassActs.indd   61 24/10/2018   12:02 PM
60 客道 | 國際廚藝學院 | 開幕特刊
Sometimes I spend 
the morning reading 
magazines to see what’s 
the latest on the dining 
scene. Then, I think about 
what might be the next 
step for the company. 
After all, I’m not only a 
chef but also the owner of 
four restaurants.
We change our menu 
every three months 
according to the season, 
which means I’m 
frequently compiling 
new menus. I focus on 
using familiar ingredients 
to reflect the change of 
season. For example, I 
I start my day 
early when I can 
have a moment to 
myself to check 
any messages and 
comments about 
my restaurants. 
As we’re a start-
up, it’s important 
to address 











used chestnut, corn and 
sweet potato to make 
a dessert because, as 
Hongkongers are aware, 
fried chestnuts, steamed 
corn and steamed sweet 
potatoes are only found 
on the streets during 
winter.
I went on a working 
holiday to Melbourne, 
Australia and learned that 
chefs are well respected 
in other countries. It’s 
because they employ 
local produce to 
demonstrate their own 
culinary culture, which 
they share all over the 
world. However, Hong 
Kong doesn’t have a 
representative local 
ingredient. So, I focus 
on tastes that arouse 
people’s memories of 
Hong Kong. I’m inspired by 
homemade dishes such 
as salted egg yolk with 
rice, which is a childhood 
favourite of mine, and I 
created a rice pudding 
topped with rice flakes and 
salted egg yolk ice-cream.   
There’s so much to think 
about and I rarely get to 
sleep until 4am. But I’m 
always available for lunch 
sessions in the restaurants 
and I spend at least a day 
in each of them every 
week. I also make time to 
dine in other restaurants 
to see what makes them 
successful. This has 
helped me realise that, in 
addition to food, location, 
access and ambience all 





































Kwok Kin Bong 郭健邦 
Graduate of the International Culinary Institute and founder of ATUM Desserant,  
ATUM Restaurant, Champak Restaurant by ATUM and Suppa hot pot restaurant
國際廚藝學院畢業生，ATUM Desserant、ATUM Restaurant、青花和「十下」火鍋餐廳創辦人
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